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Sciool Ruskets Uses

" Tight Packaging;
Keeps Cost Down

Pa,cklng 1% ourlces i the same
thal

. -\ xising
£ ager .ok

2 '; {és .in ‘handling,

nia's flaked whole wheat cereal,
i'lto; keep. the price" per serving
“{at the: ok 1941 levels desplte
food costs, gocording to
sy Gea. T, Chapman, general man-

the Lema Linda Food

£ Cnmﬁw ny. The 14 pex cent sav-
¢ 0 ling paper effected by the
“tight pack,” Chapman stated,
together with resultant” econom-

TORRANCE HERALD

COOKING SCHOOL RECIPES

Presented by
EULITA HOGLE

(Clip: Them Out for Your Files)

‘BULITA !

CHOCOLATE CREAM GHEESE ICING

% cup cottage cheese. 3 eups powdered sugar %. ‘eup sround
chocolate. 2 to 4. tablespoons hot water. % teaspoon nn
Blend untjl smooth and spread om cake.

CHOCOLATE SPICE CAKE, T

sif | setving

and
shipping, ‘has just about offset
inepreased production cests so
that Ruskets are stilt being sold
a¥l the old prlce of 1c per ounce

& "ﬂle tact that the MH h

moving

Mix

to cooling rack.
VEAL STEAKS
2 flour, 1%

sexving,'s

um mu&x.d

for proper

biscuit form is also an impon
lant factor in holding dowm the
cost of handling and paskaging;
as well as a. convenience
Chapman pointed out.
“Phe. contents are wrapped in
four inner sealpacks so that
only .one-fourth, of the package
need .be opened at ong time,
keeplng t.he flavor and heph
remainder

Vitamin-Fortified
In step with the Rwernment'

t ‘in food, Ruskets.
- o)

| ing:which  they

cereal, to- be sepved with

rograms,
MG, saft to be the two “vitamins
in: which defigiencies most fre-

quently. ogefar.

Madecright bere in Cglifornia
from . Califorpla wheat, Ruskets
are: slow-baked. for more than
two hours for quick, easy diges-
tion..in.a three-story oven, dux-

of a mile on endless belts. Whi
they, ‘are prtmully a bresk!ast

icream, - fresh, = frozen or

Hur

and cre:

hour or

parsley.

romaine.

For

ORANGE AND, LEMON JELLY

5 0z. glasses,

BUTTERMILK NUT BREAD

Bring to

AR

% cup Crisco. 1% cups Cailfornia beet sugar. & x,.m
flour, 3 teaspoons K. C. bakisg powder 1 ;a»ooanﬁvnu. 1% ém
Mayfair milk--2/3-cup chocolate: 1 teaspoon salt. 3 teaspoong-Ben-:

% Ben-Hur nutmeg, % teaspoon Bep-Hur

Blend shortening and sugar. Add egss, one at a time,
aftor each addition. Mix and sift dry ingredients and add
with mili; Add vanilla. Bake in Criscoed pans 8-inch. M yers in
375-degroe oven 25 to 30 mihutes. Cool in' pans 5 minutes be!ore n-

each of salt and dry Béa-
and Ben-Hur ginger; pound Into three veal steaks 1%
inches thick: brown in Crisco, add '2 onlons, 1’ cupf water; cover, sifns
mer:1 to 1% hours.. Simmer drippings with 1 cup evaporated mllk

14 mp- California .beet sugar. '% cups grange fuice. % cu Tey n
Juice. % ‘bottle Certo. Bring to @ boll and add Certo. p D\"
rolling bolk and boil hard % minute. Remove frem heat, aklm,
4and paral

1 egg..% eup brown sugar. 2 tabléspoons melted Crisco,“1 cup
fair. buttermilk, 2 cups blend flour: 1 cup chopped auts.
K. € baking powder. % teaspooh sdda. 1 teaspoon salt.

Beat, ns;c;ll Beat in brown sugar and shortening until’smoeth

5 flour, measure, and sift again with baking powder,
soda and salt. Add to first mixture with

1 m(m

-nu.vy:

g | e

! teaspoon Ben-Mur ginger. 3% teaspoon Ben-Hur cloves, % teaspoon

| Bon-Hur mutoseg  Vegetables (carrots turnipe, onions, potatoes) any

votbination.
Add Crisco to thrift cooker kettle and heat & minutes on high.
Add and rub well into the feat the seasonings and splces. Brown In
‘kottle. Ada Vegetables, salt again. Place pudding on fop of meat and
Yogetables.  Qover cookor' When steaming, turm ta THIRD. Steam
Without uncovering for # hours.
APPLE S§AUCE PUDDING
% oup Crisco. 1 cup California’ grown beet sugar. 1 egg. 1 cup
uuwntnm& applesauce. 1% cups lmnd flour. 1 teaspoon soda.
Beo-Hur Bop-Hupr allsples, ] toa-
nmn Beb-Hur nutmes % lea.qoon Ben-Hur cloves, % tmn nut
Creagh shortening to the cemsistency of mayonnalse adding r
while creaming. Beat egg wWwatil light colored, add; mix wely Add appl s
sauce. Sift flour mmmmmu\»mmmmu-m
to flest mixture. Pour inte pudding
LEMON PIE CRUST

Add the grated rind of 1 lpmoh te your recipe for Crinco pie crust
and Hne pie prate and make shell ag usual
DE| LEMON PR
1 cup water. % cup Cd-lromla heet sugar., % teaspoon grated lemon

cornstareh. ¥ oup cold watan

xvlt.s hum 1 ta.\vhmon butter. 4. tablespoous lemon julee.
Boll T cup water, sugal, salt, lemon rind; adad flour and cornstarch
| mixed with the % cup water. Cook slowly 5 to 10 minmtes, stirring
Foonstantly,. Add to beaten yolks and cook 2 minutes. Remove from
hoat and add butter amd Wmon julee sepurstely, stix well. Cool slightiy.

and 6 tablespoons Calfornis beet sugar, Add 1. teaspoes lemon juloe.
Brown in moderate wer—lﬂ degroes—~16 ulnub-.
NTRY RAIDERS: C
Mlx nnd. cook ltln! together for 10 uhmh- the following lm-

l uhm Crisco. 4 cup Californin grown beoet sugar. L package
3 salt. 1 cup water.

1 cup strong Ben-Mur cotfee, by

While the above In eooking sift together the following dry in-
ents:
3 eups flour. X teaspoon K. U. baking powder. 1 teaspoon baking

Cool the caoked mixtire and st into the sifted dn fegrediehts und
stle until“well blended.’ Stir Into a well Criscoed loaf pan and bake at
320 degrees for 1 huur nnd 10 minutes.

GLBSS MAYONNAIS

War Uictory
. Threughout the country thou-
sands "of Red Cross workers,”
dietitlans, nutritionists, and
others who are working in the
Natlonal Nutrition program ape
stressing the need for well-bal-
anced and nutritious meals. The
health of the civilan population
is essential to victery in this
war of production.

the proper food es-
sentials each day on a limited
budget is a problem worthy of

every housewife’s full-time con.

Pour fnto shell. Cover with metingie made with 3 beaten eg@ ‘whites | sideratiom. Dollars must be

stretched to their fullest ex-
tent if all the foods necessary
for health are to be served each

ese foods, which are need-

ed nmh to. fultilt the. body’s
requirements for protein, ealor-
fe, orals, and vitaming are:
meat, dairy hots, cereals,

Budget-saving main ‘dishes,

héalth-giving are in demand and
among. | them is a tasty sausage
dish. a ‘com-

*1: teabpoon cuuomh best sugan 3%

vmu- or Iemon Julce.
d into & bowl, add milk and beat well, Add

‘til dona Bake the ‘day before

POTATOES BAKED IN RUSKETS
Small -potatoes for baking: 1 ¢up or more crushed Ruskets "
Melt butter. Wash and peel potatoes and dip in the melted bu e

Roll in crushed Ruskets and place on a baking sheet, Bake

t0 400-degree oven until tender. The temperatute may

potatoes will probably be baked along with the rest of Ula

THREE PENNY SALAD
1 package lemon Ben-Hur gelatin, % teaspoon. salt. 3'tablespoons

vinegar or lemon juige. 1 cup cabbage, finely shredded. % cup chapped

2 cups hot: water. 3 teaspoon Ben-Hun eelery M,l. lnble-

spoons catsup, tomato juice or chili sauce.
Dissolve gelatin in hot water; add seasoning, vinegar and ot

Chill. Pour fato individual molde Chilt until firm, unmel

Gnmhh ‘with mayonnaise,

GRISCQ ME GRUST
Mix 2 cups sifted flour with k‘taunom
* Put 1/3 cup of this flour mix into small bowl and mix up
water to form ‘paste,
To the. remaining 12/3 cups flowr add 2/3 cup Crisco. _ Cuty
with blender unti) the pieces are the size of small
to Crisco-flour mixture.

a two-grust pie:

about 1/8 ineh thick.

butter. 6 ta

T e
g

lmna
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up endwise’ Uko o jely roll.

‘THRIFT COOKER. MEAL.

SPICED, ROT ROAST

{Cut"lo shorfening until mixture is.consistency of -coarse meal
=1 bipe beaten eggs and milk, ‘and stir quickly into dry ingrédients.
| onto, {loured board and roll. Brush well with melted butter; then @ﬂ
Cut in inch crosswise slcés) iny

‘Fold
in nuts and. pour into a well €ridcoad bread pan. Sprinkle the wheat
gesm over.the top of batter and bake in a 350-degree o

..'/{
the

,l?lnner

Paag,
Mix. thoroughly until dough comes tbgether
and can be shaped into- a balk 'Divide in halé—rolt out both cruets

SHORTCAKE ROLL-UPS,

3 cups sifted flour. 3 tablespoons K. C. doublé-acting bukl.n‘

y 6 Crisco. 1

C: beet . sugar. 2 eggs, beaten.

| can poeaches or other fruit, Mayfair whipping cream.

Sift flour, measure; sift again -with, baking powder, salf, u?
C

salt. 6 mhl-.
% cup Mayfair hﬂk.

side up on greased baking pani brush tops with milk or beaten’ ec‘
and bake in a hot oven of 450 degrees 15 minutes. Bpmﬁ ﬂ-yn by
bot roll-ups and serve with sweetened whipped ore

3 pounds Wilson's pot roast. 4 {ablespoons Crisco. Salt umc\m

7

t. | fair milk. 23 cups cake fliur. 2% teaspoons K.
%

the oih' a anon at a time an@ beat afteh each addftion. Continue
untll % of the oll has been added; add the vinegar a little at a time
hnd centinue beating; when_ all the vinegar has been added, add the
remaining oil slowly, butlnr all the time.

DELICIOUS CORN BREAD

meal. 1 cup floun 1 teaspoos baking soda, ‘4 teaspoons meited Crisco.

Beat egg until lght and mix with soup mik. Mix and sift alt
obher dry ingredients and add to cornmeal. Add milk and egg mixture
all at once, stirving until smooth. Add melted Crisco. Bake In a square
pan ag 460 degrees about 20 mlnulus 3

BAD'S SANDWICH

Tonst six shces of Weber's bresd op one side. Spread untoasted
#Hlde with whixture of %% pound sharp cheese, grated; 1 egg, 1 tchspoon
each of ‘Worcestershire ‘Sauce and muatard, % teaspoom salt. Cover
with bacos, broll 16 minutes.

. @PICED LAYER CAKE

% ‘cup Crigeo. 1% eups California beet’ migar. 3 eggs. % cup May-
€. double acting baking
Ben-Hur mace.

powder. % Ben-Hur
% tenspoon Ben-Hur cloves.
Blend the sugar and shortening lhornuuhly add one egg at

and’ the . milk, Bake In two layers at 375'degrees’ F. about 30 minutes.
Frost.

TOMATO JUICE JEELY
! 3% cups canneéd tomdto. Jjuice. % cup lemon, juice. I wblmpoon
‘I'grated: onjon. K cups Callfoppla grown sugar: T pagkage Sure Jell

to a Loil over hottest five luul add -lzn:. Bring to a full rolling boll.
"Boll l‘urd % minute. Remove from pour, paraffin.
PINRAPPLE BAVAR!A‘ eum
1 cm pllnppb fice. 1/3 cup Californla brown. sugar. 2 eggs
salt. 1

spaked in % cup- pineapple. julce. 1/3 eup ounn Juice. Grated rind of

-

orange,
Copk the plneapple juice (reserving % 'ug for Jell-a-teen), sugar,
salt and egg yolks in dowblesboiler for 10. minutos. Remove from fire,
add the softemed Jelt-a-teen and the orange juice, Let stand untih it
‘starts to, set. Then fold in the beaten c| ﬂ\twem

LIME CHEESGR ;

1 package Hme Jell-a-teen. 1% cups warm water, I cup- grated
ber. L vinegapr or lemon. juice, t teaspoon grated: onion.

RN Nl TR

: wm.m.:umu-mmum
table_becavse you poy only. jor what you eahs!
shrinkage in cogking.

There's ;ocu&u s
postion. is 30 teadep you can cut
k'ﬂntfctla'lhl:ulommn
bam flivor: is noc hidden under
oxcess saltiness. And bese of aif,
Tender Made Ham cooks in 5
Mb&[ﬂ“

waﬂanmwt
i IRAE JIRMN

PTG VS e

Exésy

at the

Torrance

Civic Auditorium. .
Tomorrow (fri}

Pamous NQ}M
Economist will
monstrake: new.

the: Ben-Hur flavors, |din
| You: wiil enjoy saving wmx Ben- |ln

Pinch of' Ben-Hur cayenne. % teaspoon' salt. Cheese. % cup finely
chopped  green pepper, 1 cup finely diced celery.

Dissolvo the Jell-a-teen in the warm water. Add the cieumber ard
the vinegar or lemon juice, onion, cayenne fnd.'salt.” Chill untit siight-
/ly thickened and add % the gelatin mixtube to ‘the softened choese
Fold in the green pepper and the celery and plrge'in individual molds
or Ip & ripg mold, Chill untll fizm, theo. (il the molds. with the rest

. and garnish with mayonnaise. If desired the muyonnaise may be deli-
cately tinted with nen Hur green vegetable tint.

WILSON'S CALAWAIKII HAM
/ . Bpread a 2:inch slice of Wilson's Tender Made ham vﬁluz brown:
fugar o which a little dry mustard has been added. Place in shallow
paking pag and. cover with mashed cooked dried apricots and top with

‘| a.thin layer of crushed pineapple. Pour over- all some of the fruit is

ev. Bake all at nboul 326 degrees for ahout 30 miinutes.
‘,1.‘“ i EANUT BUTTER BREAD

1% eup Crisco. % cnp peanut hutter. % cupiCalifopnia grown. beet
sugar. 3 cggs 1 qup Mayfair milk. 2 cups siftad tlowr. 2 teaspoons K.C.
baking powder. ¥ teaspoon salt. -
Croam, shortening: and peanit: butter together. :ﬂ? dumry and con-

-1 egg. T cup Mayfair sour milk or bitttermilk  eup yellow coen- |

ur- plain Jell-asteeo:

of the Jell-a-téen mixture. Chill until’ firm. Unmold on crisp lettuce | pa

%
paprikil. & tablespoons. evaporated milk, 1 cp salad oll. z ubmpoona bination of mausage links and

spaghettt. ¥ is a fine blénd of
flavor  if tomatoes, cheese and
rated’ onfons are also used
ere |s the way thia tasty fod
is prepared:
lillw

Sausage Spaghetti

2 ds link sausage.

1 No. 2 can tomatoes.

% cup grated onion.

2 teaspoons salt.

¥ No. 2 can peas.

% pkg. long' spaghettl.

4 pound sharp cheese.

Place the sausage Mnks in a
cpld frying-pan. Add two table-
spoons water, cover and brown
slowly. When the sausage. Mnks
are. brawned, remove fromt the
pan. Pour off all but two table-
Spoons of fat. Add tomatoes and
onlons and simmer until the

a
i nder. usage
time, beating after each addition. Alternate, the sifted dry Ingrvedignts ?';gn"g ::e Wﬂm :lxture

to reheat. Make a ring of peas
the edge of an ‘oven-

'ware platter. Arrange sausage
and tomato sauce in the een-

Measure juices, onlon.and Sure Jell iito saucepan and mix. Being |ter. Cover peas with cooked

i spaghetti and sprinkle with
gtated cheese. Place under the
b.oller to broil slowly until the

ehgese has melted “and mwnbd

Berve with’ a” salad of un-
caoked vegetables, and a cus-
tard pudding for dessert.

Blend Is Secret
of Ben-Hur Coffee’s
Exceptional Quality

| Where you find coffee lovers
t gathered, enjoying extra delici~
or hotels and restaur-
ants—you'll soom: diseaver you
ave .in the midst of 'enthusias-

tic discussion as to why Ben-
Hur is so outstandingly rich
and mellow. To most schooled
 coffee tastes today's Bem-Hur
a revelation — in ecbnmlml

\ The exceptional quality ot tho
coffees in the Ben-Hur blend—
rospondble for this: flavor-great-
 ness—is: apparent from. the dis-

wiet used,  Imx

tinue ‘cheaming I light. Add well beaten oggs.
fnd add nmm:&' with milk. Mix unm wells! Nendoﬂ Bake i .nuod

foaf pam In ayen—3850 d

your scheme of living, well by
all means ftry thig new Ben-
Hur product-— “JeltA-Toon It
is additionally tigtng: to
know that it s, with, the

where.  food Is

(o
uality’ and sen ng are
zonsidantlona. nine’ [Opl.llﬂl'* Mor&—ﬂllwhr-

ewife ask another: “Mave |ry, raspberry, wild cherry,

homes
bought  with

‘ ,‘ tajed that new Benm-Hur | ganberry, ornu’ Jamon,, plnc~

kA Teen?” Obe: o apple, lime and
teanderness.
Mmll;x retmsn cros hing . fresh-fuit- | covers three extra. a:lclm pud
uf

taste -of

‘ereamy in téxture.

"1f fiper things, tp @at at po’ Jnll Teen gelatin desserts and

mwmmhmnﬁm Pa

The name “-hll-&«md‘ “alvo |

partiak expents: will tell’ you ‘the”
Ben-Huz coffee in your cup. in:
cludes 'those ﬁnm of Costa
s and
Tres Rios’;, Huatusco, xieo's
cholgest ; Ml"ns and: Armen:
2-. Obéomm]grcm oalf;:s'
nay Gua a Antiguas; Sal-
vadar's matvelous Malacara. The
| specialist who lingees with you
over a citp of delicious Ben-
Hur knows. that only use of
coffees such. as these could
make Ben-Hur so rich, mellow:
[ and economical,

Under a new: wuling by the
m‘: board of eqpallutlon. li-

Nevr WESTINGHOUSE
Champ.ion Vacuum Cleaner
" Complete with All' Accessories!"

Thia treamlined “tank” type cleaner and its com rlnh assortmen
Acqeasari uﬂ to un M"EMI. f drap
xdllnn -:-g‘ e dusting, ﬂ one conve

inch turhlm k l-m aive “Pulhur" and “puller” cleaning
u!ﬂ: for toinle affi ﬁ"

‘l.n ui dnmmh
M

ﬁrcstom Home and

MARCELINA AT CRAVENS—TORRANCE

AR A b

cease sales:

during blmkouts or raid emer»

encles if so uest Yy local
ense nuﬂm;x:leq ol
i « board/s resolutlon mlnted
OH'-‘ thlt conduct of  licensed: li:
remises is a mabter of
thn ﬂm Importance in. national

| defense during emqrgencies. It

added that licensees must ob-,
serve strictly all' ordors of duly’
constituted. home defense au-
tharities

CAUTION PAYS DIVIDENDS
Caution: is: the. only- safegusrd
agalnst an automobile accident.
Motorists. should not ~ twust to
luck to keep: them. from an ac-
cldent, but upon. caution, cam->
.men sense and courtesy:
P Beb oy g o

Braal] l’lmlllhol qboub ﬁ r
‘cent of ail ?o
world,

puddlnus Just as you would any:
slnllar product,

e

whieh are both satisfying and -

ous Ben-Hur—at family dinners, ¢
rties
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